
                          * THE PHILADELPHIA * 
                                                                           SUMMER MENU 
 
Starters 
 
Garlic Cob Loaf                                                                          $6.00 
 
Fresh Herb & Cheese Ciabatta                                              $6.50 
 
Mezze Plate - 
A Variety of Marinated Vegetables, House Dips & Warm Flat-breads                    $7.00 
 
 
Oysters 
 
Oysters  Natural 
with Seafood Sauce                                             1/2Dozen      $13.00 
                                                                                Dozen       $21.00   
                       
Oyster Kilpatrick 
with our Special Sauce                                           1/2Dozen   $16.00 
                                                                                    Dozen   $24.00 
Oyster Shooters 
Shot glass of Bloody Mary with a Fresh Oyster                        $7.00 
 
 
Entrees 

 
Baked Ricotta Cheese Tart 
flavoured with Lemon & Basil Pesto Topped 
with Roasted Garlic Vegetables                                                                                    

$13.50 
 
Pear Walnut Blue Cheese and Rocket Salad  
with a House Dressing of Red Wine Vinegar & Dijon Mustard                                      

$15.50 



 
Tempura Battered Vegetables 
with Sweet Chilli Dipping Sauce                                                                                    

$13.50 
 
Oven Baked Stuffed Mushrooms 
filled with Spinach, Ricotta & Char-grilled Capsicum                     

                                $13.50 
 
Smoked Salmon & Potato Rosti  
topped with Herb Fraiche                                                                                                

$15.50 
 
 
Mains 
 
Choo Chee Prawns 
Prawns marinated in Coconut & Chilli Pan-fried and finished 
with Asian greens and steamed Rice 
                                                                                                               

$20.00 
Pork Fillet Oven Baked 
with Peppercorn Cider Sauce Glazed Apple & Crashed Potato                
                   $22.00 
 
Grilled Atlantic Salmon 
on Wilted Greens napped with a Lemon & Dill Hollandaise                                                 

$23.00 
 
Marinated Lamb Back-Strap 
served with a Spiced Mediterranean Tomato Sauce & Minted  
Yoghurt on a bed of Drunken Sliced Potato                                                                         

$25.00 
 
Moroccan Chicken 
with Beetroot Puree and Roasted Vegetable Cous Cous                                   
$24.00 
 
Scotch Fillet 350gram 
 cooked to your liking accompanied with Baked potato and Bok Choi and your 
choice of Roast Herb & Garlic Roma Tomato, Mushroom or Diane Sauce.                        

$26.00 
 
 



 
                                                    
Extra’s                                
 
Bowl of Steamed Vegetables 
Bowl of Garden Salad 
Bowl of Wedges with sour cream & chilli sauce                                                     $ 6.00 

EACH 
Bowl of Chips 
 
 
Desserts 
 
 
Meringue Nest 
 with Marinated Summer Berries and Double Cream                                              

$12.00 
 
Chocolate Basket  
with Rocky Road Ice-Cream & Raspberry Couli                                                                  

$12.00 
 
Hazelnut Shortbread Stack 
 with Mango & Kiwifruit and Midori Cream                                       

                                      $12.00 
 
Baked Chocolate Tart  
with Jaffa Flavoured Ice-Cream                                                                                           

$12.00 
 
A Selection of Local & Imported Cheese, 
Fruit and Crackers                                                   1 serve   $13.00  
                                                                                                2 serve    $18.00  
 
Coffee $3.95 
Cappuccino     Latte 
Espresso      Short Black 
Flat White    Long Black  
Irish    $9.95 

 




